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' I ' TNDIAN CORN and the products of corn wül furnish food Ifff|K^^^iW fmW\\I ' ¦¦.in more variety than any other grain and save sugar, save | K^^S^S^S^f J, mm
fats, save wheat and save money for every family in the land. J ^^É^^^^^^^JaKaro Syrup spread on war bread is appetizing and nour- ilf/^^^^^^^^^^miiishing. It takes a quarter of a pound of steak to equal in ¡S^^^^^^^M\\!fuel value four good slices of rye bread spread with Karo, á^^^^^^^^^^j

, Karo is the National syrup for griddle cakes and WK^ÊÊM!\ il 'hnffPrmi waffles. Good for candy maldng and unequaled for p«""^.^**^ '^JHi preserving. Mazóla, the pure oil from Corn, is delicious 1 a^ ^3|"^K ¥M??!¡ík I f
, and economical.takes the place of butter, lard and 1 ^Ikjpll %# fcJI I
I fats for cooking, and of olive oil for salads. It gives I ftjJfLJpL if ^^^ Ih your cooking better flavor and it is easy to cook 1 .ma.-.¦. mmmtmm I

¡ 11, with. Can be used over and over again. I ^.wIim^I
Duryea^ Cornstarch is the base of a hundred everyday des¬

serts. You c^n use it with canned or preserved fruit, with
jelly or with many a homemade sauce, A prime favor¬

ite in those days when desserts were expected to
be nutritious as well as delicious. Now is

the time to revive them. Makes
delicious gravies too.

use more corn

use morefish &beans

useJust enough.

h

KARO (maple flavor)
in the Green Can
Prepared especially (or

those folks who like the
good old-fashioned mapleflavor.

KARO (golden brown)
in the Blue Can
The universal house¬

hold syrup for waffles,
hot biscuit, griddle cakes
and bread.

KARO (crystal white)in the Red Can
The syrup for cookingand preserving. Great for

candy making.

New edition of Corn Products Cook Book is ready.FREE. Half a hundred different recipes for breads, pastries,cakes, soups, appetizing dishes for luncheon and dinner, candy and all sorts of desserts. Ask your grocer or writeCorn Products Refining Company, P. O. Box 161, New York

m T T


